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CN 2568083 Y 
Title: Non-stick stir frying pan without fume and smoke 
Abstract: 

The present utility model discloses a non-stick stir frying pan without 
fume and smoke, comprising a pan body (1) and a pan handle (5) fixed on 
the pan body (1), the inner surface of the pan body (1) is a rough surface, 
and a metal particle layer (2) is compounded on the rough surface; the 
pan body (1) is made of aluminum alloy material, and the pan body (1) 
has a greater thickness in its bottom than in its mouth; a non-stick layer (3) 
or a enamel layer is provided on the metal particle layer (2); a composite 
protective layer (4) is compounded on the outer surface of the pan body 
(1), By the structure as mentioned above, the non-stick layer is combined 
with the rough surface of the stainless steel particle layer, so that 
non-stick layers with different thickness are formed on the concave points 
and convex points of the rough surface, after the non-stick layer on the 
convex point is damaged, the non-stick layer on the concave point will 
not be damaged any longer, so the object to maintain a long term 
non-stick effect can be obtained. The pan body made of aluminum alloy 



with a structure of thick bottom and 
transfer rate and raise the temperature 



and uniformly, so that the problem of low heat efficient of the 
double-layer stir frying pan without fume and smoke is solved. The 
present utility model has the advantages of simple and reasonable 
structure, high heat efficient, excellent wear resistant property and good 
non-stick effect, etc. 



thin mouth can increase the heat 
of the surface of pan body rapidly 
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